Stalham High School - Subject Curriculum Overview

Subject: Food and Nutrition
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Understanding the
different types of
raising agents and how
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Learning how to make
a short-crust pastry
dough using the
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crust pastry, utilising
skills in filling, shaping
and crimping o7
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Demonstrating how to
prevent food poisoning
in class through prior
knowledge when
cooking sausage rolls

Developing a
knowledge of the
different careersin the
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Learning about
ingredients and dishes
from a variety of
different countries "
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Developing our
knowledge of
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the all-in-one method
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presentation &
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Practicing skills of

weighing and
measuring

Working Together - Respect - Ambition - Responsibility




